
California Department of Education Name of Company: 
Nutrition Services Division Agreement Number: 
Food Distribution Program Contact Person: 
Telephone: (800) 952-5609 Telephone Number: 

COMMODITY PROCESSED FOOD 
END PRODUCT NUTRITIONAL INFORMATION 

Directions: Indicate the nutrient value per portion. In the portion size column, use common household units such as cup, ounce, tablespoon, etc., if at all 
possible. 

END PRODUCT CONTRIBUTION* MACRONUTRIENTS FATS VITAMINS MINERALS 

Carbohyd Dietary Total Saturat Cholest 
Portion Meat/ Fruits/ Grains/ Protein rates Sugars Fiber Fat ed erol Sodium Calcium Iron 

Product Name Code Size Calories MA Vegs Breads (gms) (gms) (gms) (gms) (gms) (gms) (mgs) A (IU) C (mg) (mg) (mg) (mg) 

Heavy Mayonnaise 100110GBT 100 gr. 735.6 0 0 0 1.024 0.9318 0.9304 0.0014 82.28 12.04 47.93 72.24 0.1498 629.1 7.126 0.1945 

Heavy Mayonnaise 100140GBT 100 gr 735.6 0 0 0 1.024 0.9318 0.9304 0.0014 82.28 12.04 47.93 72.24 0.15 629.1 7.126 0.195 

Heavy Mayonnaise 100141GBT 100 gr. 735.6 0 0 0 1.024 0.9318 0.9304 0.0014 82.28 12.04 47.93 72.24 0.15 629.1 7.126 0.1945 

Light Mayonnaise 100410GBT 100 gr. 375 0 0 0 0.642 5.838 1.621 0.0606 38.77 5.925 36.94 424.8 0.2816 690.8 16.37 0.1855 

Light Mayonnaise 100440GBT 100 gr. 375 0 0 0 0.642 5.838 1.621 0.0606 38.77 5.925 36.94 424.8 0.2816 690.8 16.37 0.1855 

1000 Island Dressing 200910GBT 100 gr. 369.9 0 0 0 1.258 15.82 10.4 0.2894 33.64 5.269 59.3 90.04 0.637 828.2 14.26 0.3744 

Ranch Dressing 200210GBT 100 gr. 627.4 0 0 0 0.7582 5.35 0.1468 0.1954 66.74 10.04 3.385 47.78 0.9014 1115 6.657 0.1754 

Tartar Sauce 300210GBT 100 gr. 548.4 0 0 0 1.022 9.862 2.841 0.1378 56.06 8.595 53.23 114.2 0.8221 612.1 15.08 0.3608 

French Dressing 201110GBT 100 gr. 419.4 0 0 0 0.4417 21.53 3.425 0.3702 36.97 5.502 0 14.78 0.5436 1280 9.498 0.2326 

Golden Italian Dressing 200710GBT 100 gr. 392.9 0 0 0 0.2009 8.969 4.594 0.4536 39.62 5.938 0 75.05 1.031 1399 12.92 0.3198 

Coleslaw Dressing 200310GBT 1 oz. 157 0 0 0 0.383 5.41 7.6 0.057 15.3 2.31 26.8 0.138 0.1 209 8.31 0.387 

Lite Ranch Dressing 3594000 30 gr. 98 0 0 0 0.32 3.6 1.5 0.16 9.2 1.4 9.1 13.9 0.08 376.9 10.4 0.04 

Mayonnaise 100229GBT2 9 gr. 66.204 0 0 0 0.92 0.084 0.084 0 7.405 1.084 4.314 6.502 0.013 56.619. 0.641 0.018 

Mayonnaise 100229GBT5 9 gr. 66.204 0 0 0 0.092 0.084 0.084 0 7.405 1.084 4.314 6.502 0.013 56.619 0.641 0.18 

Mayonnaise 100222GBT2 12 gr. 88.272 0 0 0 0.123 0.112 0.112 0 9.874 1.445 5.752 8.667 0.018 75.492 0.855 0.023 

Mayonnaise 100222GBT5 12 gr. 88.272 0 0 0 0.123 0.112 0.112 0 9.874 1.445 5.752 8.667 0.018 0.112 0.855 0.023 

Light Mayonnaise 100422GBT2 12 gr. 45 0 0 0 0.077 0.701 0.195 0.007 4.65 0.711 4.433 50.976 0.034 82.896 1.964 0.022 

1000 Island Dressing 201022GBT2 12 gr. 44.388 0 0 0 0.151 1.898 1.248 0.035 4.037 0.632 7.116 10.805 0.076 99.384 1.711 0.045 

1000 Island Dressing 201022GBT5 12 gr. 44.388 0 0 0 0.151 1.898 1.248 0.035 4.037 0.632 7.116 10.805 0.076 99.384 1.711 0.045 

Ranch Dressing 200222GBT5 12 gr. 75.288 0 0 0 0.091 0.642 0.176 0.023 8.009 1.205 0.406 5.734 0.108 133.8 0.799 0.021 

Ranch Dressing 200222GBT2 12 gr. 75.288 0 0 0 0.091 0.642 0.176 0.023 8.009 1.205 0.406 5.734 0.108 133.8 0.799 0.021 



Tartar Sauce 300222GBT2 12 gr. 65.808 0 0 0 0.123 1.183 0.341 0.017 6.727 1.031 6.388 13.704 0.099 73.452 0.61 0.43 

Tartar Sauce 300222GBT5 12 gr. 65.808 0 0 0 0.123 1.183 0.341 0.017 6.727 1.031 6.388 13.704 0.099 73.452 0.61 0.43 

French Dressing 201122GBT2 12 gr. 50.328 0 0 0 0.053 2.584 0.411 0.044 4.436 0.66 0 1.774 0.065 153.6 1.14 0.028 

French Dressing 201122GBT5 12 gr. 50.328 0 0 0 0.053 2.584 0.411 0.044 4.436 0.66 0 1.774 0.065 153.6 1.14 0.028 

Golden Italian Dressing 200822GBT2 12 gr. 47.148 0 0 0 0.024 1.076 0.551 0.054 4.754 0.713 0 9.006 0.124 167.88 1.55 0.038 

Golden Italian Dressing 200822GBT5 12 gr. 47.148 0 0 0 0.024 1.076 0.551 0.054 4.754 0.713 0 9.006 0.124 167.88 1.55 0.038 
Ranch Dipping Cups 76200 1 oz. 157 0 0 0 0.39 1.6 0.96 0.05 16.5 2.5 13.5 18.9 0.09 237.1 9.5 0.05 

*Contribution to the meal pattern 

Please Note: This document has been duplicated as received by the processor and has not been verified for accuracy. For clarification, please contact the 
processor directly. 
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